ifo	HONEY
9.	Lund's Reaction.1—This is based on the determination of the
albuminous substances precipitable by tannic acid.    10 c.c. of the solution
prepared as in (2) are treated in a graduated 50 c.c. tube with 5 c.c. of
0-5% tannic acid solution and made up with water to 40 c.c.    After careful
shaking, the tube is closed with a cork and left for 24 hours, when the volume
of the precipitate collected at the bottom of the tube is read.    With pure
honey the volume is 1-4 c.c., whilst with artificial honey either no precipitate
or only a trace is formed.
10.	Diastatic Enzymes.2—100 grams of the honey are dissolved in
200 c.c. of distilled water previously boiled and cooled to 45°.
Into a test-tube, washed out with boiled water, are poured 10 c.c. of
the unfiltered honey solution and exactly i c.c. of a fresh, clear i% solution
of soluble starch.3 After thorough mixing, the tube is immersed in a
water-bath at 45° for exactly an hour. A few drops of iodine solution (i
gram of iodine and 2 grams of potassium iodide in 200 c.c. of water) are
then added and the colour at once assumed by the liquid observed.
If the colour is a little darker than that of the original honey solution,
that is, from yellow to greenish or brownish yellow, the whole of the starch
is saccharified by the diastatic enzymes of the honey; if, however, the
liquid is more or less dark blue, saccharification has not taken place and
diastatic enzymes are absent or have been destroyed. Finally, if the colour
is red or brownish red or brown, a weakening of the diastatic power is
indicated, this transforming the starch only into dextrin; this is what
happens with more or less heated centrifuged honey or with mixtures of
natural with artificial honey. If the results are uncertain, the test should
be repeated.
11.	Colouring Matters.—When treated with an acid, a solution of
the honey in water (1:3) remains unchanged in colour in absence of added
colouring matters, but if the latter are present the liquid becomes more
or less dark red.
Colouring matters are also detected by treating the solution with a few
drops of 10% potassium bistdphate solution and boiling the liquid for 10
minutes with a few threads of de-fatted wool immersed in it. If, after
washing with water, the wool is coloured yellow, a coal-tar colour is indi-
cated ; it may be identified by its behaviour towards reagents, as indicated
for wines (q.v.).
* *
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The physical and chemical characters of genuine honey and the considerations
on which conclusions as to adulterations are based, are as follows:
External characters. Semi-liquid, viscous syrup, white to yellow to brown,
taste sweet and aroma characteristic.	''
Microscopic test. Pollen, grains, starch granules and organs of the bee may
be present.
Water. The proportion varies within the wide limits, 8*9o~2i«5o%, btrt
as a rale does not exceed 20%. The presence of more tnan 20% indicates
1	Zeitschr. Unt. Nafw- und Genuss-mittel, 1909, XVII, p. 128.
2	IUd.t 1910, XIX, p. 65.
8 Starch paste prepared as on p. 144 may also be used.

